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312 N River Street 


Keeping it Fair in Love & Roses 


Why Buy Fair Trade Flowers? About 80% of 


cut flowers sold in the United States are 
grown in Latin America, 
South America, and Af- 
rica. Workers are often 
exploited to keep costs 
low, leading to severe 
abuse and mistreatment. 
Fair Trade creates a sus- 
tainable business model 
that guarantees social 
justice, environmental 
protection, and eco- 
nomic development. 


With Fair Trade, farms, employees, and 
communities participate in global trade 
with sustainability and integrity. 


Since the company was started in 2007, 
One World Flowers has been committed to 
working with only Fair Trade certified 
flower farms. For every order, One World 


Flowers pays a 10% Fair Trade Pre- 
mium back into a workers’ fund located 
on the farms. Workers 
organize democratically 
and vote on how to use 
these funds to improve 
living conditions and 
end poverty in their 
communities. YFC gets 
flowers in about 48 
hours, which means 
they are super fresh 
and last longer than 
typical flowers. 


YFC will have roses and bouquets be- 
ginning February 12. Plan to give some 
to your sweetheart or yourself! 


One World Flowers doesn't just sell 
flowers; they make a world of differ- 
ence to workers. 


Are you Sweet on YFC? 


If you’re sweet.on your 
YFC Grocery Store, think 
of us and stop by before 
Valentine’s for a host of 
items to brighten your 


sweetheart or your day. 
y y ta 
We have lovely Valen- 


tine’s cards from Tree- 
Free Greetings. No trees 
will die to bring your 
message of Love: all 
cards are made from 
100% recycled paper in 


facility powered by 100% 
renewable energy. 


The YFC Bakery will be 
warming their oven for 
your pleasure: think 
Fudge, Valentine Cook- 
ies, and Brownies. 


Chocolate strawberries are 
a delicious indulgence on 
Valentine’s Day. Pick up a 
few to share or a few to 
bless your single self with. 
We’ll also be offering 
house-made truffles, cup- 
cakes and a special Valen- 
tine’s Day Cheesecake! 


WHAT’S INSIDE THIS ISSUE: 


Board Vacancy 


Local Vendor: Hyperion 


Eden Foods Update 


mali wi win 


YFC Events for February 


REMINDER: 


° Did you remember to update your mem- 


bership in January? 


° Membership forms can be found on our 


website: www.ypsifoodcoop.org 
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A volunteer is needed to 
fill a Board vacancy. The 
Board term will require 
you to serve through June 
2016. 


If interested, please write: 
board @ypsifoodcoop.org 


The following information 
must be provided: 


All hands on deck! e Ashort biography 


e A picture 
e A completed 2016 
Board application. 


The YFC Grocery store 
exists so that Ypsilanti 
can be a resilient, inclu- 
sive, thriving and 
healthy community and 
so that the entire com- 
munity has access to 
healthy food and prod- 
ucts that are locally 
produced, organic, and 
non-GMO. 


That statement is the 
heart of why the Ypsi 
Co-op exists. But our 
Ends Statement goes on 
to say that YFC seeks to 
make our community 
knowledgeable about 
sustainability, local 
economy, good food, 
and cooperative econ- 
omy. One way YFC does 
this is through monthly 
Orientations for new 
members (see Events, 
p4). At Orientations, we 
discuss the many ways 


YFC’s Ends Statement 
helps define the pur- 
pose and impact of our 
grocery store on the 
Ypsi community 


Board Vacancy 


The application brochure 
is available on our web- 
site: 
www.ypsifoodcoop.org > 
> About Us > Governance 
or a copy may be picked 
up in the store. 


Your bio should address 
the following questions: 
Why do you want to be 
on the Board? What is 
your past experience 
with the Co-op and coop- 
eratives in general 
(working, volunteering, 


shopping, etc.)? Include 
what you done to im- 
prove and support the Co 
-op. What has the Co-op 
done for you? What skills 
and strengths would you 
contribute to the Board? 
Can you commit to 
monthly board meetings, 
committee work, and 
outside training? 


Your response is re- 
quested by Feb 10. 


YFC fulfills the 7 Inter- 
national Cooperative 
Principles. Through our 
tour of the store, new- 
bies learn about coop- 
eration, local foods, and 
sustainability in materi- 
als reuse, recycling, 
lighting, bulk foods, re- 
newable energy and 
much more. 


YFC is also working with 
EMU students on class 
projects over this win- 
ter semester. One will 
be on Membership out- 
reach & renewals. An- 
other involves an EMU 
volunteer group that 
works with challenged 
adults in various set- 
tings. This group will be 
helping our grocery 
store reorganize the 
office upstairs, paint, 
and move equipment. 


Ypsi Food Co-op Ends 


These outreaches to 
EMU students help 
educate them about 
the Ypsilanti commu- 
nity and YFC’s long- 
standing role in it. We 
celebrated our 40th 
year here in Ypsilanti 
in 2015! 


Another way the Co-op 
seeks to reach out and 
educate is through 
Tastings. We highlight 
local farms and pro- 
ducers and introduce 
them to shoppers by 
sampling their prod- 
ucts. This month, we’ll 
sample two hyper- 
local vendors: Unity 
Vibrations kombucha 
beer and Hyperion Cof- 
fee Company, both 
from Ypsilanti. See our 


Facebook page for fur- 
ther details ... 


Eden Foods Update -scra 


The YFC food ethics committee is seeking members 
willing to speak about the pros and cons of the pro- 
posed boycott of Eden Foods products at a forum on 
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March 29. Members will vote on the boycott at the 
general membership meeting in May. We’d like one 
or two speakers to represent each point of view 


(boycotting or not boycotting). 


Please send statements of interest by Feb 7 to 


foodethics sifoodcoop.org. 


EDEN 
FOODS 


Speakers are 
needed to 
represent the 


Pro & Con 


positions on 


In your statement please explain in a paragraph or two the reasons you support or op- 


pose the boycott. 


Save the date! The forum about the proposed Eden Foods Boycott will be on Tuesday, 
March 29th at 6:30pm. Location and other details will be announced soon. 


boycotting 


Eden Foods 


Local Vendor: Hyperion Coffee Co. 


Hyperion Coffee Roastery is the 
brainchild of Eric Mullins and Dan 
Kubera, both of whom were, until 
recently, employees of Ypsilanti’s 
Ugly Mug. Also involved is partner 
Alex Merz. 


The current vision is for a public tast- 
ing room that will allow visitors to 
taste from a simple espresso and cof- 
fee menu that showcases Hyperion’s 
current inventory. While there may 
be some snags due to the historic 
designation of Hyperion’s 1850 build- 
ing (right next door to YFC), the team 
also hopes to find an acceptable way 


to incorporate windows into the 
West wall that would visually con- 
nect from the tasting room a new 
patio for casual sipping outside. 


Merz told Mark Maynard, "What 
[Hyperion] will bring to the commu- 
nity which is different, | think, is a lot 
of the education, outreach and feed- 
back. We will focus on educating our 
clients and bringing the caliber up a 
notch. We want to ensure that they 
know about the coffee that they’re 
serving in their restaurants and sell- 
ing in their stores. We will also be 
hosting labs and gatherings, so any- 
one who wants to get serious about 
coffee can come in and learn about 
it. And we’ll have frequent prepara- 
tion videos. Also, thanks to my con- 
nections in the tech business, I’ve 
been working on some things which 
we think are pretty special. Stay 
tuned for those." 


Hyperion’s active roasted coffee ros- 
ter typically consists of about 10 sin- 


į gle-origin coffees — plus one house 
ma blend that’s favored by a small hand- 


ful of restaurant clients — for ship- 
ment to wholesale clients, individ- 
ual subscription buyers and in- 
roastery sales. 


Coffees are currently being 
sourced from a variety of import- 
ers big and small — from compa- 
nies like Cafe Imports, Royal Cof- 
fee and Crop to Cup who may have 
a wide specialty range on offer at a 


given os 

time, to 
more 

locally HYPERION 
special- = COFFEEC2 —— 
ized 


importers such as specialist Keffa 
Coffee (Ethiopia) and Aldea Devel- 
opment (Honduras microlots). 
“We’re completely open to work- 
ing with everyone,” said Mullins, 
“but whatever we put on the cup- 
ping table and whatever we end 
up liking is what we’re going to 
order.” 


—sources: markmaynard.com 
Nick Brown, Roast Magazine 
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Saturday February 6, 10:00am-3:00pm 
Junk Sale at the Co-op! 
We're doing re-organizing here at your YFC Grocery Store 
and we invite you to get into the act. You can help in two 
ways: Drop off your quality stuff and we'll sell it to benefit 
the Co-op! Or, just stop by and take home some of our qual- 
ity stuff! Either way, you're helping your local food system 
and your local Co-op thrive! 


Saturday February 13, 11:30-12:30pm 

New Member Orientation #1 at YFC 

“Get to Know Your YFC Grocery Store!” with a 
short presentation and a tour of the Food Co-op. 
12% grocery discount for attending! New mem- 
bers especially invited. 


Tuesday February 23, 6:30pm 

YFC Board Meeting at Ypsi Spark East 

Board meetings are open to the membership to 
observe and participate in except when an execu- 
tive session is called. 


Wednesday February 24, 6:00-7:00pm 

New Member Orientation #2 at YFC 

“Get to Know Your YFC Grocery Store!” with a short presen- 
tation and a tour of the Food Co-op. 12% grocery discount 
for attending! New members especially invited. 


Please foin Ws... 


February 15, A S 


at the Morris J. Lawrence Building 
Washtenaw Community College 
www.localfoodsummit.org 


locat food 
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Seed Co. 
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Mon Feb 29, 7:00pm 
ThriveYpsi: “Urban 
Renewal on Ypsilanti’s South Side” 
Downtown Ypsi Library, 229 W Michigan Ave, Ypsi 
Historian (and former YFC Board member) Lee Azus shows images 
and retraces the 40-year controversial history of the Urban Renewal 
program in Ypsilanti’s South side, relocating 190 families and de- 
stroying 173 structures to clear parcels of land for redevelopment. 
Opponents mobilized and asked why the African- 
American neighborhood was being singled out; and, 
where residents were expected to move in Ypsilanti, a 
city that still permitted discrimination in housing. Join 
us as we discuss the meaning of ‘blight’ and its role in 
the struggle over land and political power on the 
South side in the 1960s. 


SAVE THE DATE: 

Saturday March 19, 7am-5pm 

SEMBA Conference, Wayne Community College 
Join Co-op volunteer beekeepers at this annual event. This educa- 
tional conference costs $20 for the day and is open to all. We will 
carpool from the Co-op — bring a bag lunch! 


SAVE THE DATE: 

Tuesday, March 29th 6:30pm 

The forum about the proposed Eden Foods Boycott will be on 
3/29/16. Location and other details will be announced soon. 


